Historic,  archived  document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


I 

Supplement  to   "A  Consumers'   Guide  to  U.   S.   Standards   for  Farm  Products «" 

Miscellaneous   Publication  No.   553,   United  States   Department  of 

Agriculture ,   Production  and  Liar  Ice  ting  Administration 

Y-     CHANGES   IN  BEEF  GRADES  X 
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The  U*  S.  official  grades  of  beef  were  changed  effective  Decsmber  29, 
1950c  Although  the  official  grade  names  are  still  Prime,  Choice,  Good, 
Commercial,  Utility,  Cutter,  and  Canner,  the  specifications  for  these 
grades  have  been  changed.  Briefly,  the  changes  involve: 

(1)  Combining  the  former  Prime  and  Choice  grades  under  the 

name  Prime©  ' 

(2)  Renaming  the  former  Good  grade  as   choi ceo 

(3)  Setting  up  a  new  grade  called  Good  which  consists   of  beef 

from  higher-quality  young  cattle  that  formerly  were 
graded  Commercial. 

(4)  Continuing  the  Commercial  grade  to  take  car©  of  beef  from 

older  cattle  "and  lower-quality  young  cattle--beef  that 
formerly  was  in  this' grade* 

The  following  tabulation  summarizes  the  changes  J 


Former  grade 
Prime 
Choice   j 


Good 


New  grade 
-  • Prime 


Choice 


Description 

This  grade  will  provide  an   excellent 
quality  of  beef,  with  a  wide  selection 
of  cuts  suitable  for  broiling  and  roasting- 

Most  popular  grade  now*      High-quality 
beef,  usually  leaner  than  Prime*     Cuts 
vdll  be  juicy  and  tender  with  a  desirable 
flavor*'   Many  cuts  may  be  broiled  or 
roasted* 


Commercial C 


Utility 

Cutter 

Canner 


■'■  Good 


Commercial 


Utility 
Cutter 

Canner 


Beef  from  the  higher-quality  younger 
animals  that  formerly  were  graded  Com- 
mercial* Relatively  tender  and  will  have 
a  high  ratio  of  lean  to  fat,  thus  pro- 
viding consumers  with  economical  meat 
.dishes* 

Beef  mostly  from  mature  animals*  The 
bulk  of  this  meat  will  have  a  more  pro- 
nounced beef  flavor  than  beef  of  the  Good 
grade*   Cuts  will  require  different  meth- 
ods of  cooking  because  of  less  natural 
tenderness*  This  grade  will  provide  many 
economical  meat  dishes* 

These  lower  grades,  seldom  found  in 
retail  stores,  are  unchanged* 
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